
Afternoon Tea



AFTERNOON TEA

£32.00 PER PERSON

Available Monday to Saturday 2pm to 5pm 
Sunday 3pm to 5pm

A SELECTION OF FRESH LEAF TEAS
English Breakfast, Assam, Ceylon, Earl Grey, Lapsang
Souchong, Green Sencha, Chamomile, Peppermint,

Decaffeinated English Breakfast

or

TISANES
Elderflower & Lemon, Mango & Pineapple, Rosehip & Hibiscus,

Passionfruit & Rose, Ginger & Lemon

or

FRESHLY BREWED COFFEE
(please see selection overleaf)

or

HOT CHOCOLATE

A SELECTION OF SANDWICHES
Tuna mayonnaise, cucumber

Coronation Chicken
Smoked salmon, lemon mayonnaise, lavender

Ham, tomato, caramelised red onion
Caramelised onion sausage roll

Tiger prawn savoury éclair, rocket and cream cheese

FRESHLY BAKED FRUIT SCONES
WITH CLOTTED CREAM AND STRAWBERRY PRESERVE

A SELECTION OF SWEET TREATS
A selection of freshly prepared cakes

(please let us know in advance if you or your guests have any special 
dietary requirements)

(We advise pre-booking to avoid disappointment)



MAKE IT SPECIAL
 Prosecco £9.95 Champagne £13.95

 Prosecco Bucks Fizz £8.95 Champagne Bucks Fizz £11.95

Prices are per 125ml glass

QUINTESSENTIAL ENGLISH AFTERNOON TEA
£49.50 PER PERSON

A Carefully Selected Sparkling Wine Flight of 3 Organic
English sparkling wines. (50ml glass of each)

Limney Estate, Davenport sec - Award winning Organic English fizz with mature 
toasty flavours and buttery deep honeyed aromas of stewed apple, brioche, citrus and 

hazelnuts with a dry balance and great length of flavour, from East Sussex. 
Coastal Reach Rose - Crafted from a harmonious blend of Pinot Meunier, Pinot 

Noir and Chardonnay grapes, utilising the traditional method to create a high quality 
English fizz. The result is a delicate, delicious pink fizz brimming with summer berry 

fruit flavours, from Maldon in Essex.
Skylark demi-sec - Wonderful floral and fruit aromatics of apple, melon, white peach, 

apricot and tropical fruits with just a hint of Elderflower on the nose and the subtle 
toastiness of the traditionl method. Made in South Norfolk from a blend of Phoenix 

and Seyval Blanc.

A SELECTION OF FRESH LEAF TEAS or
TISANES or FRESHLY BREWED COFFEE or HOT CHOCOLATE

A SELECTION OF SANDWICHES
Caramelised onion sausage roll Tiger prawn savoury éclair, rocket and cream cheese

FRESHLY BAKED FRUIT SCONES
WITH CLOTTED CREAM AND PRESERVE

SWEET TREATS
A selection of freshly prepared cakes

For bookings over 6 people a £10.00pp deposit is required

For group bookings of 10 or more, please email
reservations@hintleshamhall.co.uk

A discretionary service charge of 12.5% will be added to your bill.



T 01473 652334   E reservations@hintleshamhall.com   www.hintleshamhall.com

A SELECTION OF COFFEES

Yirgacheffe
from South West Ethiopia, wet processed to protect the 

light body and high acidity.

Monte Sion RFA
This RFA certified coffee is from gourmet bourbon varietal beans 

grown by the Arrutia family on the Monte Sion Estate in 
Northern El Salvador.

Sumatra
Indonesian Bold beans, produced by the FT and 

Organic certified PPKGO Co-operative in Goya and Takengon 
in Aceh province North Sumatra.

Brazilian
Brazilian Santos beans from the Daterra Estate Shade grown 

in the Minas Gerais region and Mogiana region 
near San Paulo.

Decaffeinated
A blend of Sumatran, Costa Rican and Guatamalan beans 
decaffeinated, chemical free, by the Swiss Water Company 

in Vancouver.

“There are few hours in life more agreeable 
than the hour dedicated to the ceremony 

known as afternoon tea.”

Henry James


